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THIS  CIRCULAR  begins  a  new  series,  to  be  known  as  Depart- 
ment Circulars.  The  separate  series  numbers  heretofore 
used  by  the  different  branches  of  the  department  ^^•ill  be 
discontinued,  and  all  of  their  circulars  will  be  issued  in  this 
series.  The  series  known  as  circulars  of  the  Office  of  the  Secretary, 
however,  ^vill  be  continued,  to  provide  for  official  statements,  regu- 
latory announcements,  and  other  printed  matter  relating  to  depart- 
ment policy  or  administrative  matters. 
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OTTAGE   CHEESE  is  rapidly  becoming  a  popular 
addition  to  tlie  dishes   served    in    many  house- 
jd^'  '<^»^     holds.     At  present,  however,  methods  of  market- 

sH  l-ijpi^^m  i^g  it  which  make  it  possible  for  consumers  to 
^»*.v^  ^^^^^^  obtain  it  in  a  desirable  condition  have  not  been 
well  developed  in  many  markets.  This  may  be 
due  primarily  to  the  somewhat  irregular  demand 
and  the  low  cost  at  which  distributors  have  been  obhged  to  sell  it. 
A  good  quality  of  cottage  cheese,  however,  when  sold  in  suitable 
packages  at  a  reasonable  price,  will  be  used  by  practically  all  classes 
of  consumers  during  all  seasons  of  the  year. 

RETAIL  STYLES  OF  PACKAGES. 

Although  unlike  butter  in  general  characteristics,  cottage  cheese 
may  be  merchandised  in  much  the  same  manner.  It  should  be  placed 
in  a  container  that  will  not  only  protect  it  from  contamination  but 
will  also  aid  in  preserving  its  qualities  for  a  reasonable  period. 


Fig.  1. — Various  types  of  consumers'  packages  which  are  convenient  for  retailing  cottage  cheese. 
ini94°— 19  3 
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The  more  cominonly  used  types  of  packages  for  retailing  cottage 
cheese  are  the  parclinient  paper  wrapper,  tiiif  oil  wrapper,  paper  oyster 
pails,  butter  cartons,  fiber  board  packages,  and  glass  or  earthenware 
jars.  (See  fig.  1.)  The  more  desirable  types  of  containers  are  those 
which  are  practically  air  tight,  as  they  protect  the  cheese  from  con- 
tamination, and  keep  it  in  satisfactory  condition  until  used. 


COJTACE 
CHEtSH 


COTTAGE 
CHEESE 


Fig.  2.— Parchment  paper  packages. 

Parchment  paper  is  used  extt^nsively  for  wrapping  cottage  cheese 
and  m  some  markets  is  th(^  prhicipal  i)ackage  used.  (Fig.  2.)  When 
a  good  grade  is  used  and  care  is  exercised  in  wrapping  it  neatly 
about  the  cheese,  it  is  a  very  economical,  serviceable,  ami  satisfactory 
l^ackage.  AMiere  quantities  of  a  half  pound  or  less  are  purchase<l,  a 
small  oil(Ml  par('hm(Mit  pap(n"  t)ag,  similar  to  that  used  for  sailed 
peaimts,  lias  proved  very  satisfactory. 
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Fig.  3.— Tinfoil  wrapped  packages. 

Tinfoil  wrappers  make  very  neat  looking  packages  and,  as  they 
are  practically  air-tight,  -protect  the  keeping  quality  of  the  cheese. 
(Fig.  3.)  The  wrapper  may  be  shaped  about  a  mold  and  a  measured 
or  weighed  amount  of  cheese  placed  in  it,  first  wrapping  the  cheese  in 
parchment  paper  or  lining  the  ^sTapper  with  it. 


Fig.  4.— Wood  fiber  containers. 
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Wood  fiber  containers  are  among  the  most  sanitary  and  desirable 
types  of  packages  for  cottage  cheese.  (Fig.  4.)  They  are  coated 
with  parafhn  and  may  be  obtained  in  several  different  sizes. 


Fig.  5. — Wooden  lard  trays. 

Wooden  lard  trays  are  serviceable  containers  and  are  frequently 
used  by  grocers  when  retailing  cottage  cheese  from  bulk  packages 
such  as  tubs  or  other  large  containers.  (Fig.  5.)  The  cheese  is 
usually  weighed  mto  the  lard  trays  in  amounts  desired  by  the  con- 
sumer and  then  wrapped  with  paper  and  placed  in  a  paper  bag. 


Fig.  6.— Paper  cottage  cheese  or  ice  cream  pails. 

The  paper  cottage  cheese  or  ice  cream  pail  of  the  regular  t3q>e,  in 
pint,  half-pint  and  quarter-pint  sizes,  is  very  frequently  used  as  a 
consumer's  container  in  rc^tailijig  cottage  cheese.      (Fig  0.)     No  a(hli- 
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tional  wrapper  or  paper  is  required  when  this  pail  is  used,  although 
some  retailers  place  it  in  a  paper  bag  as  a  matter  of  convenience  to 
the  customer  in  carrying  it. 
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Fig.  7. — ^Butter  cartons  and  paraffined  paper  cups  and  can-shaped  containers. 

The  regular  style  butter  carton  is  used  somewhat  as  a  container  for 
cottage  cheese,  and  serves  very  well  when  the  cottage  cheese  does 
not  contain  surplus  moisture  or  is  rather  dry.  A  more  desirable 
package  than  a  butter  carton  is  the  paraffined  paper  cup.  This 
package  is  especially  desirable  since  it  has  a  close-fitting,  air-tight 
cover  which  makes  it  practically  impervious  to  moisture  and  keeps 
the  cheese  in  a  perfectly  clean  and  sanitary  condition.  Another 
type  of  fiber  board  package  for  cottage  cheese  is  a  can-shaped  con- 
tainer, which  is  paraffined  on  the  inside  and  has  a  close-fitting  cover. 
The  various  fiber  board  packages  may  be  obtained  in  different  sizes 
and  are  more  satisfactory  from  a  sanitary  standpoint,  although 
somewhat  more  expensive  than  some  of  the  others.     (Fig.  7.) 


Fig.  8.— Porcelain  cups,  jelly  glasses,  glass  and  earthenware  jars. 
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Porcelain  cups  or  jelly  glasses  which  hold  from  4  to  6  ounces  in 
some  farmers'  public  markets  are  containers  in  which  cottage  cheese 
is  offered  for  sale.  "Wlien  sold  in  tliis  way  it  is  often  spoken  of  as 
"cup  cheese."  The  consumer  usually  furnishes  liis  own  receptacle 
or  one  in  exchange.     (Fig.  8.) 

Glass  and  earthenware  jars  holding  from  2  ounces  to  a  pound  may 
also  be  used.  Although  they  are  much  more  expensive  and  may  be 
easily  broken,  they  appeal  to  certain  classes  of  trade  because  of  the 
sanitary  condition  in  which  the  cheese  is  kept. 

WHOLESALE  PACKAGES. 

Larger  and  more  durable  packages  or  containers  are  required  for 
wholesale  than  for  retail  trade.  Among  the  wholesale  packages  or 
containers  used  are  the  regular  size  butter  tubs,  10-gallon  milk  cans, 
15-  and  20-gallon  cheese  cans,  well-coopered  barrels,  and  well-made 
boxes.  Shipments  in  bulk  to  grocery  stores,  retail  markets,  hotels, 
restaurants,  bakers,  and  cheese  wholesalers  and  jobbers  are  usually 
made  in  these  packages,  as,  under  ordinary  conditions,  the  quality 
of  the  cheese  is  amply  protected  and  it  may  be  placed  in  cold  storage 
in  these  containers.     (See  fig.  9.) 


Fig.  9.— Sugar  barrels,  millj  cans,  butter  tubs,  and  fiber  containers  which  carry  consumers'  packages  are 
used  as  wholesale  packages  for  cottage  cheese. 

Tubs  used  for  packhig  cottage  cheese  are  prepared  in  much  the 
same  way  as  for  packing  butter.  Before  they  are  used,  they  should  be 
cleaned,  scalded  thorougldy  with  boiling  water,  steamed  and  cooled, 
and  then  lined  with  parclmient  paper.  The  application  of  a  coating 
of  parafhn  will  serve  to  protect  the  cheese  further  against  the  entrance 
of  undesirable  bacteria  or  molds  which  may  injure  the  quality  and 
flavor  of  cheese  when  it  is  k(*pt  in  the  packages  for  any  considerable 
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length  of  time.  Barrels  and  boxes  should  be  prepared  in  a  similar 
way,  special  attention  being  given  to  cleaning  and  scalding  them 
thoroughly  before  the  paper  lining  is  put  in. 

Milk  and  cheese  cans  frequently  are  used  for  shipping  cottage 
cheese  in  bulk  and  as  containers  when  it  is  placed  in  cold  storage, 
although  tubs  and  barrels  are  more  frequently  used  and  serve  this 
purpose  better. 

METHODS  OF  ADVERTISING. 

The  primary  object  of  any  method  of  advertismg  is  to  direct  the 
attention  of  the  public  to  a  particular  product.  A  more  modern 
interpretation  goes  further  and  seeks  to  create  a  desire  or  demand 
for  the  commodity  which  results  in  increased  sales.  The  effective- 
ness of  the  particular  method  of  advertising  employed  depends  largely 
upon  local  conditions  and  the  way  in  which  it  is  used. 

Billboards. — Billboards,  which  are  often  used  extensively  by  retail 
grocers  for  the  purpose  of  directing  attention  to  special  products, 
can  be  used  effectively  in  promoting  the  sale  of  cottage  cheese. 
Attractive  display  cards,  supplementing  the  billboard  posters,  fre- 
quently are  placed  on  show  coimters  and  in  windows  where  they  will 
attract  the  consumers'  attention. 

Street-car  cards. — A  very  common  and  effective  means  of  advertis- 
mg food  products  is  the  use  of  street-car  cards.  Cards  printed  in 
colors  which  appropriately  illustrate  the  food  value  and  uses  of 
cottage  cheese  may  be  used  effectively. 

Handbills  and  show-case  cards. — The  use  of  handbills  in  creating 
a  demand  will  be  most  effective  when  used  in  connection  with  a 
general  cottage-cheese  campaign  where  it  is  being  advertised  for  the 
first  time.  Statements  regarding  its  relative  food  value,  rather  low 
cost,  and  many  practical  uses  may  be  presented.  The  handbills 
may  be  given  to  regular  customers  who  purchase  other  dairy  products, 
groceries,  or  meats  at  grocery  stores,  market  stands,  and  on  milk 
routes,  and  may  also  be  distributed  in  a  house-to-house  canvass. 
Show-case  cards  as  illustrated  in  figure  10  may  be  easily  and  cheaply 
made  by  sign  painters  and  free-hand  artists  or  at  printing  shops. 
They  may  be  used  to  bring  before  consumers  the  various  merits  and 
economy  of  using  cottage  cheese  and  to  suggest  the  purchase  of  it. 

Menu  cards  and  wall  posters. — la  restaurants,  menu  cards  and 
wall  posters  which  suggest  the  palatability  of  cottage  cheese  are 
effective  in  bringing  to  the  attention  of  patrons  the  many  appetizing 
dishes  which  may  be  prepared  from  it. 

Milk-bottle  tags. — A  specially  designed  tag  that  can  be  attached 
quicldy  to  a  bottle  may  be  used  by  milk  distributors  who  have 
cottage  cheese  for  sale.     Statements  regarding  its  food  value,  low 
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cost,  and  uses  may  also  he  inclosed  with  the  montlily  statement. 
(See  fig.  12.) 

Stereopticon  slides  and  moving-picture  films. — Stereopticon  slides 
and  moving-picture  films  may  be  used  to  advantage  as  educational 
or  advertising  mediums.  In  many  of  the  smaller  cities,  not  infre- 
quently arrangements  may  be  made  with  motion-picture  theaters  for 
the  display  of  appropriate  advertising  slides  and  films,  either  free  or 
at  a  nominal  charg^e. 
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Fig.  10.— Neatly  arranged  and  attractive  show  case  cards  may  be  used  effectively  in  many  retail  stores. 


Newspapers. — Newspapers  also  serve  as  a  valuable  medium,  and 
short  articles  regarding  its  relative  food  value  and  many  practical 
uses  should  be  of  interest  to  consumers.  Such  articles  should  be 
written  in  an  interesting  style  and  be  allotted  proper  and  frequent 
space  in  the  household  or  market  page. 

Salesman  or  solicitor. — Another  cfl'ective  way  of  interesting  con- 
sumers is  through  a  house-to-house  canvass  in  wliich  information  is 
given  to  the  housewife  regarding  the  food  value  and  uses  of  cottage 
cheese.  Small  samples  may  be  left  where  an  interest  is  showm, 
together  with  a  neatly  arranged  recipe  book  and  order  cards.  Orders 
may  be  taken  at  special  j^i-ices  as  an  inducement. 
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DEMONSTRATION  OF  THE  USE  OF  COTTAGE  CHEESE. 

Because  of  the  lack  of  a  general  knowledge  of  the  use  of  cottage 
cheese  as  a  substitute  for  meat  and  as  a  substantial  part  of  the  menu, 
demonstrations  and  the  display  of  attractive  and  appetizing  dishes 
prepared  with  cottage  cheese  should  be  especially  desirable  as  methods 
of  extending  its  use.  At  grocery  stores,  food  shows,  and  meetings 
of  women's  organizations,  demonstrations  of  the  many  practical  and 
attractive  ways  of  preparing  it  may  be  given,  samples  may  be  served, 
and  recipes  in  which  cottage  cheese  is  used  may  be  distributed. 
Lectures  also  may  be  given  on  the  food  value  of  cottage  cheese  and 
its  use  in  the  diet.  Such  demonstrations  and  lectures  may  serve 
not  only  to  extend  a  knowledge  and  appreciation  of  the  value  and 
uses  of  cottage  cheese  but  also  of  the  many  other  ways  of  using  milk. 


Fig.  11.— Demonstrator  with  dishes  prepared  from  cottage  cheese. 
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CHANNELS  OF  RETAIL  DISTRIBUTION. 

The  retail  milk  dealer  may  obtain  an  outlet  for  freshly  made 
cottage  cheese  manufactm*ed  from  sm-plus  skim  milk  or  for  supplies 
purchased  from  country  creameries  and  other  cheese  manufacturers 
by  furnisliing  his  regular  trade  with  it  three  or  four  times  a  week. 
Milk  dealers  may  do  much  to  increase  the  demand  on  both  their 
retail  and  wholesale  routes  by  periodically  calling  to  the  attention 
of  their  customers  the  fact  that  they  are  able  to  furnish  a  good 
quality  of  cottage  cheese  in  such  quantities  and  at  such  times  as 
they  desire  it.  Such  notices  may  be  delivered  with  the  bottle  of 
milk  or  may  be  inclosed  with  the  customer's  statement  or  milk  bill. 
For  the  convenience  of  customers  on  milk  routes  in  ordering  cottage 
cheese,  the  milk  bottle  tag  previously  described  is  recommended. 


Fig.  12. 


-Cloth  or  manila  tags  or  other  similar  devices  attached  to  the  milk  bottle  are  convenient  fornotifying 
customers  of  prices,  and  in  obtaining  their  orders. 


Small  trial  samples  with  directions  for  use  may  tdso  be  furnished 
free  to  customers. 

Grocery  stores  and  delicatessen  shops,  particidarly  those  equipped 
with  an  ice  box  or  refrigerator,  frequently  offer  satisfactory  out- 
lets for  the  retail  distribution  of  cottage  cheese.  Where  the  quantity 
of  cottage  cheese  sold  daily  is  sufTiciently  larg(\,  it  may  be  desirable 
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.to  use  a  special  display  refrigerator  case,  as  shown  in  the  cover 
illustration.  This  case  is  constructed  with  a  compartment  m  the  top 
which  permits  the  placmg  of  several  pounds  of  ice  in  it,  by  means  of 
which  the  cheese  is  kept  at  a  low  temperature.  The  glass  sides,  with 
appropriate  legends  on  the  box,  make  an  attractive  display  case 
and  a  desirable  advertising  feature. 

Dairy  market  stands  and  farmers'  public  markets  retail  large 
quantities  of  cottage  cheese  in  certain  cities.  At  dairy  market 
stands,  the  cheese  may  be  handled  in  much  the  same  way  as  at  grocery 
stores  and  delicatessen  shops.  Farmers'  public  markets  offer  an 
excellent  outlet  for  the  sale  of  cottage  cheese  when  packed  in  neat, 
sanitary,  and  attractive  consumers'  packages. 

Direct  shipments. — A  very  limited  amount  of  cottage  cheese 
is  marketed  by  manufacturers  direct  to  consumers  by  express  and 
parcel  post  sliipments.  There  is  apparently  no  reason  why  the 
quantity  sold  in  that  way  could  not  be  greatly  increased,  particularly 
where  farmers  are  in  a  position  to  furnish  cottage  cheese  to  consumers 
to  whom  they  regularly  siiip  farm  produce. 

Various  styles  of  consumers'  packages  are  suitable  for  direct 
shipment  of  cottage  cheese  to  consumers,  the  fiber  board,  the  paraf- 
fined cup,  and  the  3-ounce  tinfoil  package  being  especially  desirable 
for  this  method  of  distribution. 

COLD  STORAGE. 

The  comparatively  limited  demand  for  cottage  cheese  and  the  sur- 
plus production  of  it  during  certain  seasons  of  the  year  have  made  it 
desirable  to  use  cold  storage  facilities  for  keeping  it,  in  order  that  a 
sufiicient  supply  to  meet  all  demands  may  be  available  at  all  seasons. 

More  recently  the  cold  storing  of  cottage  cheese  has  proved  very 
satisfactory,  especially  when  the  cheese  is  well  made  and  of  good 
quality.  In  storing  it  for  long  periods,  the  best  results  have  been 
obtained  when  it  was  placed  in  storage  as  quickly  as  possible  after 
being  made  and  held  at  10°  F.  or  below.  When  held  for  a  short 
time,  a  temperatm-e  of  32°  to  33°  F.  has  been  found  satisfactory. 

In  removing  the  cheese  from  storage,  it  should  be  thawed  out 
slowly  in  order  that  the  curd  may  retain  its  normal  moisture  content, 
which  makes  it  soft  and  moist,  for  when  thawed  out  quickly  the  curd 
will  be  dry  and  chalky  and  undesirable  as  a  food  product.  Cold- 
stored  cheese  should  be  sold  and  used  within  a  few  days  after  it  is 
taken  from  storage,  as  it  is  more  susceptible  to  the  development  of 
imdesirable  flavors  than  fresh  cheese. 
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ING TO  MARKETING  OF  FARM  PRODUCTS. 

AVAILABLE  FOR  FREE  DISTRIBUTION. 

Community  Egg  Circle.     (Farmers' Bulletin  656.) 
Suggestions  for  Parcel  Post  Marketing.     (Farmers'  Bulletin  703.) 
Marketing  Eggs  by  Parcel  Post.     (Farmers'  Bulletin  830.) 
How  to  Make  Cottage  Cheese  on  the  Farm.     (Farmers'  Bulletin  850.) 
Parcel  Post  Business  Methods.     (Farmers'  Bulletin  922.) 
Marketing  Butter  and  Cheese  by  Parcel  Post.     (Farmers'  Bulletin  930.) 
Neufchatel  and  Cream  Cheese:  Manufacturing  and  Use.     (Farmers'  Bulletin  960.) 
Use  of  Bacillus  bulgaricus  in  Starters  for  Making  Swiss  or  Emmental  Cheese.     (Depart- 
ment Bulletin  148.) 
Marketing  and  Distribution  of  Western  Muskmelons  in  1915.     (Department  Bulletin 

401.) 
Marketing  Creamery  Butter.     (Department  Bulletin  456.) 

Marketing  and  Distribution  of  Strawberries  in  1915.     (Department  Bulletin  477.) 
Cooperative  Purchasing  and  Marketing  Organizations  Among  Farmers  in  the  United 

States.     (Department  Bulletin  547.) 
Varieties  of  Cheese,  Descriptions  and  Analyses.     (Department  Bulletin  608.) 
Suggestions  for  the  Marketing  of  Cottage  Cheese.     (Department  Circular  1.) 
Federated  Cooperative  Cheese  Manufacturing  and  Marketing  Association.     (Separate 

699,  from  Yearbook,  1916.) 
Cheese  Making  Brings  Prosperity  to  Farmers  of  Southern  Mountains.     (Separate  737, 

from  Yearbook,  1917.) 
Cooperative    Marketing:  Where?     When?    How?     (Separate    738,    from    Yearbook, 

1917.) 
Suggestions  for  Manufacture  and  Marketing  of  Creamery  Butter  in  the  South.     (Secre- 
tary's Circular  66.) 

FOR  SALE  BY  THE  SUPERINTENDENT  OF  DOCUMENTS,  GOVERNMENT  PRINTING 
OFFICE,  WASHINGTON,  D.  C. 

Marketing  Eggs  Through  the  Creamery.     (Farmers'  Bulletin  445.)     Price  5  cents. 
Cheese  and  Its  Economical  Use  in  the  Diet.     (Farmers'  Bulletin  487.)    Price  5  cents. 
Manufacture  of  Cottage  Cheese  in  Creameries  and  Milk  Plants.     (Department  Bulletin 

576.)     Price  5  cents. 
Cold  Storage  of  Cheese,  Experiments  of  1903-1904.     (Bureau  of  Animal  Industry 

Bulletin  83.)     Price  10  cents. 
Cold  Curing  of  American  Cheese  with  Digest  of  Previous  Work  on  the  Subject,  1906. 

(Bureau  of  Animal  Industry  Bulletin  85.)    Price  10  cents. 
Proteolytic  Changes  in  Ripening  of  Camembert  Cheese.     (Bureau  of  Animal  Industry 

Bulletin  109.)    Price  5  cents. 
Camembert  Cheese  Problems  in  the  United  States.     (Bureau  of  Animal  Industry 

Bulletin  115.)    Price  10  cents. 
Influence  of  Lactic  Acid  on  Quality  of  Cheese  of  Cheddar  Type.     (Bureau  of  Animal 

Industry  Bulletin  123.)     Price  5  cents. 
Manufacture  of  CJieese  of  Cheddar  Type  from  Pasteurized  Milk.     (lUireau  of  Animal 

Industry  lUilletin  165. )     Price  15  cents. 
Course  in  Cheese  Making  for  Movable  Schools  of  Agriculture.     (Office  of  Experiment 

Station  Bulletin  166.)     Price  10  cents. 
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